Many studies on traditional food and food products towards identity have been carried out, but there is insufficient study relating to heritage context. In exploring this issue, conceptual frameworks have developed and examined the relationship between the determinants of food heritage and food identity. A total of 898 self-administered questionnaires were collected from the public in Klang Valley area, Malaysia and using statistical analysis using partial least square-structural equation modeling (PLS-SEM) from PLS 3 software to established the validity and reliability of the model as well as the relationship between the two factors. Results revealed that there are eight construct determinants of food heritage and one construct of food identity that represent the conceptual model, and there is a moderate relationship between the two variables.
Introduction
Identity formation is a central issue in determining the image of a nation. Individuals, for example, are searching for who they are and what they want to be. This identity formation process continually occurs, and some are still puzzled or are still searching for their identity. Identity formations are even critical in multiracial and multicultural nations, and many countries are still struggling in developing their identity and social integration (Alba et al., 2000) . These can be seen in a well-established nation such as America and European Nation (EU) (DeSoucey, 2010; Shane, 1994) as well as the country that had been influenced by colonization and migration such as Taiwan and Vietnam (Avieli, 2005; Hui-Tun, 2009 .
In line with the above notion, questions arise as to why solid identity is needed; Vertovec (1999) posited that identity formation through integration among the different groups strengthens the structure of the society. Some argued that as society becomes more complex, assimilation and integration of the society will create a common perception of identity (Demo, 1992; Esser, 2003; Howard, 2000) , while educational opportunities among different races, economy and social integration through the equal division of wealth can be a mechanism to create and strengthen the identity formation in a multicultural society (Bennett, 2001; Burgess, 2004) . When come to the culture and identity of a nation, they are shaped and molded by the background of the people, their languages, and beliefs. When a nation is very sure of its identity, it tends to have a clear focus on what it wants in a positive manner (Ratnasingam, 2010) .
Parallel with other nations, Malaysia is experiencing urgency in establishing its food identity when sharing food cultural background is becoming a central issue among the neighboring countries. Countries like Singapore and Indonesia, which share common historical roots and cultural heritage with Malaysia, are disputing over some of the traditional food (e.g rendang, nasi lemak, laksa, chilli crab, bak kut teh) when each country pursues to validate those traditional foods as their identity (Chong, 2012; Wo, 2009 ).Owing to this issue and according toChong (2009), each country is becoming more aggressive to defend and protect such heritage as theirs to safeguard the country's heritage as it is the core of the people's and country's identity. These incidences have opened the eyes of Malaysian on the importance to at least have our own cultures like oral tradition, languages, festive events, rites and beliefs, music and songs, the performing arts, traditional medicine, literature, traditional sports and games as well as traditional cuisine identity (Lim, 2012) , although sharing the fundamental basis of it is unavoidable. Thus, this paper examines the conceptual frameworks of food heritage and food identity determinants and the relationship between the determinants.
Literature Review

Food heritage an overview
Heritage in the broad concept consists of tangible assets that include natural and cultural environments, landscapes, historic places, sites, built environments, and monuments, sites. Intangible assets, on the other hand, comprise of collections, the past, and continuing cultural practices as well as knowledge and life experiences (Farahani, Abooali, & Mohamed, 2012; Halim & Mat, 2010) . UNESCO Convention 2003 and World Heritage Convention in 1994 perceived the tangible and intangible culture heritage from broader perspectives (Vecco, 2010) . Tangible cultural heritage commonly relates to physical objects such as buildings, paintings, books, artefacts and monuments, while intangible cultural heritage refers to the non-material life objects such as language, music, dance, songs, religion, festivals and food besides also including traditions, practices and customs that become part of the culture that has been passed down from previous generations as part of their daily life practice (Md Nor et al., 2012; Shariff & Zakaria, 2011) .
In the context of food,A. Ramli and Zahari (2014) gave several interpretations on food heritage, such as in the association with the agriculture product; food originate from specific regional climate and lastly, food that have been produced using traditional methods of production. In the Malaysian context, Wahid, Mohamed, and Sirat (2009) associate food heritage with classical and traditional foods that are continuously practiced by all generations without major alteration of the original flavors. Food heritage can also be reflected from the environment history, belief, ideology and food technology of society in an era or period of time (Utusan, 2010) . Meanwhile, Matta (2013) ; Ramli, Zahari, Halim, and Aris (2015) ; Ramli, Zahari, and Talib (2014) identified food heritage with traditional food, food passed down from one generation to another and food that relates to the cultural background that includes ethnic background and culture.
Former Heritage Commissioner of the National Heritage Department, Prof. Datuk Zuraina Majid defines food heritage based on two categories: synonymous or common foods which are part of our lives and foods that are almost extinct in other words it were once part of our culture but are slowly dying out (Wahid et al., 2009 ).The need for continuity and preserving food heritage is being considered as conditions of comparative advantage in maintaining local food culture in the face of external homogenizing pressures (Shariff, Mokhtar, & Zakaria, 2008; UNESCO, 2008 (Negara, 2015; Yusoff, Dollah, Kechot, & Din, 2010) .
Determinant of food heritage
Based on previous literature, food heritage determinants includes the historical elements, food characteristics, value of uniqueness, the practices and integration element (Belasco, 2008; Cleveland, Laroche, Pons, & Kastoun, 2009; Guerrero et al., 2009; Hjalager & Corigliano, 2000; Horng & Tsai, 2010; Ishak, Zahari, Sharif, & Muhammad, 2012; Kwik, 2008; Lin, Pearson, & Cai, 2011; McDonald, 2011; Mohammad & Chan, 2011; Phinney, 1990; Robinson & Clifford, 2012; Rozin, 2006; Vanhonacker et al., 2010) . Despite a continuously growing number of studies on food culinary tourism and food heritage, many links and dimension related to these themes are under-researched especially studies such as food heritage and food identity in the contemporary food and tourism literature.
The determinants have also adapted the nine criterias used in the Declaration of National Heritage, Act 645, the declaration of tangible or intangible heritage (e.g. food heritage) which must at least consist of:- (Malaysia, 2006) .
" 67 (2)In making a declaration under subsection (1) the Minister may consider: (a) the historical importance, association with or relationship to Malaysian history; (b) the good design or aesthetic characteristics; (c)the scientific or technical innovations or achievements; (d) the social or cultural associations; (e) the potential to educate, illustrate or provide further scientific investigation in relation to Malaysian cultural heritage; (f) the importance in exhibiting a richness, diversity or unusual integration of features; (g) the rarity or uniqueness of the natural heritage, tangible or intangible cultural heritage or underwater cultural heritage; (h) the representative nature of a site or object as part of a class or type of a site or object; and (i) any other matter which is relevant to the determination of cultural heritage significance."
Recognizing the historical elements, food characteristics, value of uniqueness, practices and integrations elements as food heritage attributes would help the nation in preserving and sustaining the ethnic foods potpourri for future generation, in the long run contributes toward nation food identity formation or nation food image not only among the Malaysian but also in the international arena. Preserving and creating nation food identity, on the other hand, catalyzing and fueling the patriotism and nationalism of the younger generation not only on food but others elements as well without tearing down each ethnic tradition identity.
Research Design
These studies examine the conceptual frameworks for the validity and reliability and the relationship between on the determinants of food heritage and food identity explore determinant of food heritage and food identity from the public point of view and the link of both factors. Specifically, it focuses on the respondents' demographic profiles. A quantitative method was used to gather all necessary information.
Sample and procedure
The information needed for this study gathered fromthe898 respondents in the Klang Valley (Lembah Klang) area using selfcompleted questionnaire survey. The target population was with Malaysian citizenship, consisting of major ethnic groups like Malay, Chinese and Indian. The reason for choosing the three major ethnic groups was due to the fact that their foods are commonly accepted among Malaysians, hence, classified as Malaysian foods and are qualified to be endorsed as heritage food (Bernama, 2012) . In fact, some have been listed under the National Food Heritage (Negara, 2012) . Owing to the widely distributed populations of Malay, Chinese and Indians, the researcher could not collect the desired information throughout the country.
Salkind (2003) argued that it would be practically impossible to collect data from every single element in the population, particularly when the investigation involves several hundred or even thousands of elements. Based on the popular argument, studying a sample rather than an entire population also leads to more reliable results, mainly because fatigue is reduced resulting in fewer errors in collecting data. The sample of population selected from the public who resided in Klang Valley, which comprises of the Federal Territory of Kuala Lumpur, Putrajaya, the Petaling district in Selangor (Shah Alam, Petaling Jaya and Subang Jaya), Gombak, Klang and Hulu Langat as well as their suburbs and adjoining cities and towns (Valley, 2014) .
Research instrument
The self-administered questionnaire was developed and adapted based on several variables derived from the framework of the conceptual study. The items for the independent with dependent dimension and the type of scales that have been used are in the exploratory stage. Some of the items in each dimension of the determinants of food heritage (DFH) and food identity (FI) were adapted from previous similar studies (see Table 1 ).
In this study, purposive sampling was employed to select the elements from the sample. It is a form of convenience sampling in which the researcher's judgment is used to select the sample elements (Hair, Money, Samouel, & Page, 2007) . A preliminary screening process was carried out to select suitable respondents. The screening process based on the criteria set by the researcher, namely respondent should be ≥ 30 years and knowledgeable about food heritage. Respondents who fulfilled the criteria could proceed with the questionnaire. Respondents were briefed on the aims of the study before the questionnaire was handed to them. Collected data were then analyzed using SPSS software version 20. Descriptive analysis (e.g. frequencies) has been used for respondents' demographic background.
To test the reliability of the model 65 items adapted from previous literature (Table 1) are modified accordingly to suit the FH context. Constructs were measured using a 5-point Likert scale, using 5 for strongly agree and 1 for strongly disagree. Validation and reliability were analyzed using Smart PLS 3 software (Ringle, Wende, Sven, & Becker, 2015) . Structural Equation Modelling (SEM) was applied to test the relationships between the variables. SEM is a comprehensive statistical approach that allows for simultaneous evaluation and modification of a conceptual model. SEM is the only statistical method that allows all the relationships in a model to be tested completely and simultaneously. Testing and analyzing the relationships between the research models variables were achieved with smart partial least squares (PLS) software (Ringle et al., 2015) for a number of reasons such as PLS ability to handle both reflective and formative factors, which is widely recognized. It also offers minimal restriction on the distributional characteristics and sample size. Since this is an exploratory study, PLS is considered as a better method (Goh, 2015) . 
Data Analysis and Finding
Descriptive analysis of demographic background
From the 898 public respondents, 59.4% of them were female, and 40.6% were male. Based on ethnicity, a majority were Malay (78.1%); followed by Chinese (11.5%); Indian (8.8%) and the lowest percentage were Others (1.7%) groups, mainly comprising of Bumiputera ethnics: Sabah and Sarawak. In terms of age group, more than half of the respondents were between 30-35 years (62.4%); 36-40 years (18%); 41-50 years (6%); 46-50 years (6.6%) and lastly > 51 years and above account for 7 % of the overall respondents. In profession, most of respondents are in the private sector (41.5%); government sector (33%); professional background (9.7%) (i.e. entrepreneur); students (9.6%) and others consist of housewife, and pensioner with 6.2%. As for educational background, a majority were Diploma holders (40.3%); followed by Degree holders (24.9%); Master's degree holder (12.9%); Sijil Pelajaran Malaysia at 14.4%; Sijil Rendah Pelajaran or Penilaian Menengah Rendahwith 2.4%; others (i.e. MCE, STPM, primary school, certificate holders) at 1.1% and the lowest were Ujian Pencapaian Sekolah Rendahat 0.4%.
Summary of reflective measurement model and reliability
Assessment of reflective measurement models includes four criteria: 1) composite reliability (CR) to evaluate internal consistency; 2) individual indicator reliability; 3) average variance extracted (AVE) to evaluate convergent validity and 4) FornellLarcker criterion and cross-loadings are used to assess discriminant validity (DV). The first criterion to be evaluated is typically Internal Consistency Reliability. The traditional criterion for internal consistency is Cronbach's alpha, which provides an estimate or the reliability based on the inter-correlations of the observed indicator variables. Cronbach's alpha assumes that all indicators are equally reliable (i.e., all the indicators have equal outer loadings on the construct). However, PLS-SEM prioritizes the indicators, according to their individual reliability. Moreover, Cronbach's alpha is sensitive to the number of items in the scale and tends to underestimate the internal consistency reliability. As such, it may be used as a conservative measure of internal consistency reliability. Due to the limitation of Cronbach alpha's in the population, it is more appropriate to apply a different measure of internal consistency reliability, which is referred to as CR. This type of reliability takes into account the different outer loadings of the indicator variables. The CR varies between 0 and 1, with higher values indicating higher levels of reliability. It is interpreted in the same way as Cronbach's alpha. Specifically, CR values of 0.60 to 0.70 are acceptable in exploratory research, while, in more advanced stages of research, values between 0.70 and 0.90 can be regarded as satisfactory. Table 2 shows the results of reliability test, which demonstrated that the CR values 0.60 to 0.80 exceed the range of the recommended values of 0.60 and 0.70 as suggested by Hair Jr, Hult, Ringle, and Sarstedt (2014) therefore it can be concluded that the measurements are reliable.
Individual indicator reliability is shown by high outer loadings, which are in the same group of convergent validity. All indicators' outer loading should be statistically significant. The common rule of thumb is outer loadings should be 0.708 since that value is squared which is equal to 0.50. It is also noted that 0.70 is considered close enough to 0.708 to be acceptable. Hair Jr et al. (2014) further explained that the outer loading between 0.40 and 0.70 should be considered for removal from the scale only when deleting the indicator, which leads to an increase in the CR or the AVE and the removal will not affect content validity. However, if the item is below 0.40 it should be eliminated (Hair, Ringle, & Sarstedt, 2011) . Results showing an overall CR value of 0.80 to 0.95 (Table 2 ) justify the well above the minimum requirement.
Convergent validity is the degree to which multiple items measuring the same concept are in agreement. According to Hair et al. (2014) the common measure to establish convergent validity on the construct level is AVE. An AVE value of 0.50 or higher indicates that on average the constructs explain more than half of the variance of its indicators. Conversely, an AVE of less than 0.50 indicates that on average more error remains in the items than the variance explained by the construct. Overall results showed all the AVE value well above 0.50 (Table2). Hence, the measurement model of this study demonstrated adequate convergent validity. Lastly, the discriminant validity (DV) examines whether items load more strongly on their constructs in the model. The square root of average variance shared between each construct and its measures should be greater than the variance shared between the construct and another construct (Hair et al., 2014) . Overall results support that the squared correlations for each construct are less than the square root of the average variance extracted by the indicators. Thus, this study demonstrated adequate discriminant validity as shown in Table 2 and 3. The results summarize the reflective measurement model assessment for DFH and FImeasures' reliability and validity of the model and have been fulfilled. With that, the model of DFH and FI can now advance to determine the relationship between the DFH and FI determinants using path coefficient analysis. 
Relationship between DFH and FI
A preliminary assessment of the structural model (inner model) and theoretical framework was conducted by determining the R-square (R2) measure of the endogenous constructs and the path coefficients (Chin, 2010; Hair et al., 2011) . In doing so, the path coefficients must be significant, and R2is highly dependent on the research area. Chin (1998) suggested that measures of 0.67, 0.33, and 0.19 for R2 considered substantial, moderate, and weak, respectively. The R2 values of the endogenous constructs in this study were 0.529, which showed there is a moderate relationship between DFH and FI. Fig. 1 . present the results of the structural model for the relationships between the constructs to testing the direct effects. 
Discussion
These studies examine the conceptual framework of determinant food heritage (DFH) and food identity (FI) and observe the relationship between both factors. The studies have established the reliability and validity of the determinants. Results also showed there is a moderate relationship between the DFH and FI showing there is a relation between the two determinants. AsKeillor and Hult (1999) state that the belief structure, cultural homogeneity; ethnocentrism and national heritage are the elements of heritage. The national heritage is related to the historical figures and events in history whose components reflect the given culture's sense of their unique history this can be related in the context of nation identity. Meanwhile, Park (2010) recognizes the importance of the socio-psychological dimensions such as perception, emotional attachment of an individual toward heritage highlighting the interconnected with nation identity. While, Chhabra (2005) views authenticity as part of heritage through products and merchandises represent as nation identity. The DFH and FI conceptual model can be a useful tool in selecting FH in meeting the criteria in section 67 (2) in the Declaration of National Heritage, Act 645, 2005 before endorsing them to become National Food Heritage. DFH criteria's such as SI, FV, CM, and FP have been identified by several researchers as food characteristic elements which consist of four elements: basic food, distinct preparing method, flavor principle and table set of manner (Belasco, 2008; Meiselman & MacFie, 1996; Rozin, 2006) .As how important to have a tool or mechanism for FH, Tibere and Aloysius (2013) stated that it is pivotal for the government to consider building a supportive policy and planning framework conducive to the Malaysian food heritage development. In this context, the framework of determinants the DFH and FI have been established.
Conclusion and Limitation
The results of this study are subject to certain limitations that need to be considered. In the study, the first step is to understand the DFH and FI elements using past literature and the need to testing the validity and reliability of the DFH and FI constructs continually as the model of DFH is still not fully developed particularly in Malaysia. Determining and understanding the determinants of food heritages without a doubt will directly benefit many parties, for example, government authority such as Ministry of Tourism and Culture, state government agencies and non-governmental organizations (NGO). Determinants framework that have been obtained from this study, besides creating the foundation and practical guidelines, also aid in developing standard mechanisms or standardized tools for certification and endorsement of food heritage that can be used by all parties. It will also help the relevant authorities' in creating preservation of food culture and documentation for future reference.
Several limitations have been recognized in this study. One of them is that the sample size for each ethnic is not an equal ratio, which means that the findings may only be generalized to the entire population in Klang Valley area. Therefore, interpretation and generalization of the findings DFH and FI must be done with caution. It is suggested for future studies to examine public respondents from each state to represent the Malaysian context and to use a different sampling method that may complement this study. The paper suggests that future research, specifically in the field of sociology and tourism, studies the social interaction pattern in the local food and culinary culture, which would be a beneficial contribution towards a more comprehensive sustainable tourism development for the country.
